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VVInlei' ititli her flylnic Mion>
SomeIlium lintli n jocund mini.

\ii«l her ulittr confetti thrown
Hvcrywlicre ahoiit the mrrnr.

Mnytie If Wf (nkr tlutl view
Wc ran tliro»T confetti, too:
\ml, ronponillnK to lier phJI.
.'otn )n Iter carnivnl.

MARINO FALIERO. \ .
l-oiii I lyre;: i;. >.> been th»' means vl

) tcplii~ familiar to the world the name
rf Ma lino l'allero, ilio 1.)oko of Vonioe.
thri.-.jg'li his exquisite dramatic settinK
ci *!.. historic tragedy. Marino was
flcrtf .! Dot;e on the lllh of September,

4. At tho time he w as u wealthy
:nan and u Knight. As the T>np« ho
i«rov«.d t.» he most unset upulous and
w iclio-J. H< was likew ise < \ceetllngly
ambitious.
The !i rat great offense of tin* Do go

is when ho disputed with hie council.
A youth, fc-er Mlehele, who was it love
with fine of the maidena attomliny
upon tho 1 »o«e's wil'f so argrruil tlio
!Oogo 1 \ his persistence at a fcto that
v. :i,*i hcing given at the palace, that It
was ordered that lie hi- Hung from the
solajo Tttls was done, ami when the
other persons ha<l left the palace
Miohele returned and wrote on tho
. hair in which the l>ogo was wont t«>
tit; "Marino Fallero, tho husband of
Me fiilr wife; others hiss her, but ho
keepr her."
This s" angered tho Doge thai he

'ij'doreii ill'.lu'lc tri«<i. The Council,
i-\kin« his youth into consideration, I
t i< rely banished him. which caused tin- I
Doge to become exceedingly wroth, ami
!¦(¦ reproached the Council for not linv-
1ihtinir him.
The day following the sentence of

Her Mlehele a gentleman of tin* house
i»f Ilarbaro went to the arsenal and re¬
sulted certain things of the masters
I.; the galleys. Me did this i.. the
presence of the .tJmiral, who relented
It, whereupon the admiral was struck
i. y t iv gentleman and tan bruised anil
I Iceding to the I)ogc. He demanded jthat the gentlerttun'of.CBarharo bo pun-
lshed. Tho d*fjlt«/" Veplv wag: "Think
about th'' shameful gibe that was writ-
ten about mo on my chair, ami mo how-

Pectoral
No sense in trying this thing,
that thing, foryour cough. Care¬
fully, deliberately select the best
cough medicine, then stick to it.
A.sk your doctor about Ayer's
Cherry Pectoral for throat and
lung troubles. i
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the Council ot Forty respected our per¬
son." Upon this tlio admiral answered:
"My lord duke, if you would wish to
make yourself a prince, I have the
heart, it' you d<» but help mo, to malco
von prince of all this State; and thou
you may punish thetn all.
T)io Dope was at once Interested and

they discussed the possibility of such
11 thing. They agreed to call In »omo
ntlicns, and finally. .there were from
forty to fifty loyal conspirators. It
rt'its agreed that the leaders thould sta-
lion themselves about tin. city with
ubout forty followers each. They were
to start frays anions themselves on]n appointed day in order that the
Doze might have a pretense for toll¬
ing the bells of San Marco, which were
never rung except upon the order of
the Doge. Tho ringing of the bells
would bring the nobles and leadingcitizens to the IMaz/.a to know the
cnu.su of the riot, and then the con¬
spirators were, to cut thorn to pieces
imil Marino Faliero was to be pro¬claimed tho lord of Venice.
The day act by tho conspirators was

Wednesday, July l ."ii Hut before
the time came the pint was betrayed
to S<r Niccolo Dionl, of Santo Stefano,
by a servant who had overheard tho
plotting. l.lotil warned others of the
Council, and they held a secret meet¬
ing and sent out and arrested all of
tho conspirators. They even rcmi to
the keeper of the- bell-tower and for-
bade him to ring at the command of
tho Doge.
As tho Council of tc-n paw that tho

Doge was In the plot, they resolved
that twenty of the leading men of the
Stttt* should bo associated with them
for the purpose of consultation and de¬
liberation. Finally, tho whole truth
o! tho plot was brought out and the
Doge \v;is called before, th<* Council.

.in the sixteenth of April two of
the rlngleadera were hung upon the
ted pillar.*- of the balcony of the pal¬
ace. from which the Dogo was wont
to look at the bull hunt. The followingday nine more were condemned and
were hanged on successive days. Final¬
ly on Friday, the sixteenth day of
April, the Council of ten tried and
passed upon the Doso himself and <11-
iccted that his head should he cut off.
and tliyt the execution should be done
on the landing-place of the stone stair¬
case, where tho Doges take their oath
when they first enter tho palace.
Tho Dogo was executed on the fol¬

lowing day about the hour of noon,and the cap of State was taken from
his hefifl before lie catm down stairs.
When tho execution was over, it \s said
that ono of tho Council of ten wont
to the columns of the palace, overagainst tho place of .^t. Mark, and thatlie Showed the bloody sworn unto tho
people, crytnr out with . loud voice."The terrible doom hath fallen uponthe tin I tui "

ii ml the doors woro
opened and tho people all rushed in to
: ee the corpse of their beheaded Dogi

!DAY OF HEARTS
AND SWEETHEARTS

I
What nioro appropriate day can one

think ot' to bring eomc backward i
Prince Charming: to his senses than on
St. Valentine's day? It is the one day
In the year when a girl can indulge
in all the foolish nonsense her natural \heart craves.
Never mind trying to see how mtii'li i

money can he spent. Rather endeavor
to have everything as dainty as pos-
sihle, than to make a great showing, i

It is the little extras and incidentals I
that count up, and where every penny I
must count common sense must l»e |
shown In getting only what is really i
needed, and not all that may be want- !
ed.

If your dining-room boasts a hanging
dome, tnurh can be saved, as it will not
be necessary to invest in candlesticks
and shades. Of course, if you have
only tlio old-fashioned chandelier, it
will In- necessary to havo something
of this kind.
Tho pressed Colonial glass candle¬

sticks are very pretty and not expen¬
sive. If. however, you cannot alTord
even these, a very neat candlestick of
black metal can be obtained at tho
live and ten-cent stores for ten cents
each which will answer v©y well.
Their shades are rather cheap looking,
so do not suggest them.
A long, white paper table cloth Is

more economical than to use regular
table linen. Jiuy as many napkins as
you will need, those tvitli Cupids In
tho corner being rather pretty.
Havo your place cards in keeping

with the sentiment of the day, en¬
deavoring to get as ninny different
pairs as possible. This, however, is a
matter of choice, and any dainty lit¬
tle card can be used. *

For your centre decoration, nil a
heart or round-shaped box (about
twelve inche.M across) with ferns, pre¬
ferably asparagus, as they are much
softer-looking.
Small candy boxes with tiny Cupids

on tho top make a very pretty favor,
or small hearts, cither of which could
be filled with chocolate buds or wafers.
A favor of some kind is really essen¬
tial.

In arranging your table, however, be
careful not to overload It with too |
many dishes or bowls. A few small
glass or china dishes with salted al¬
monds, mints and olives are realli
enough.

If there is cake to be cut It would be
better to have this done away from the i

table; also arrange your fruit (if you
intend having any) In a pretty dish or !
bowl and place on a tablo to tho side, j
Stnrt your little feast with a rich,

creamy tomato soup with croutons tor
toasted squares of bread). Then fol¬
low with a liKht entree. Hcalloped I
oysters, oysters or chicken patties or
fried oysters with hotne-mado potato
salad.any one of these can be served.

If you should deride on fried oysters,
would suggest having these prepared
outside and delivered at whatever timo
you might specify. Serve either bread j
stl'1' .i or crescent rolls with any one
i ue above.
For dessert, cherry or orange ice In

henrt-shapt d cups is very nice. These
heart-shaped punch cups can be pur¬
chased at almost any novelty shop or
In the candy department of any large
store. With your Ice serve lady lin¬
gers and white mountain cuke or tiny
white iced cakes.
Wind up your little feast with good,

strong, black coffee, also cheese and
craolicrs, if you wish. Fancy Don
borm.If possible, getting something
with hearts for the boys and caps for
the girls.add much to tho merriment
of the occasion.
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*)f sheer**! organdie, embroidered
and edged with f'ne Valenciennes lace.

[ lireakrunt.
Orange Ju'.cc Oatrnenl

Hacon and Eggs Griddle Cakes
Co ffr.r,

I'tmcheon.
Fried oyster* Potato Salad

Chocolate C£tko
Dinner.

Il.'ifley soup Hot Baked Ham
Spinach Peas

Creamed Potatoes
Fruit Salad

Mince Pie Coffer
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filmply wlth Hal.m, ot ,u,/,u hold if un oM orn,mont.

J'Oll TUB VAL.ENTINH l'AH'I'V
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A fetching ami appropriate costume which is vcr> much In the prevnltingmode.

Hints for the Home Dressmaker.
UV FRANCES MARSHALL.

Many practical hints that would prove valuable to the home dressmaker
tan be gathered in the course of a tour of inspection of the ready-made
clothes in the .shop.-;.

For one thing, n»'t was never before so much used. This Is a fact of
which every economical woman should take advantage. For net wears and
washes well, is inexpensive and yet givns a touch of daintiness to any gar¬
ment on which it is used. Nightgown yokes and sleeves arc made of tuck¬
ed net of heavy mesh, and white muslin petticoats are finished with scant
ruffles of net. It is used instead of insertion on all kinds of underwear and
sometimes a band of net two inches wide is doubled and used instead of
beading to run ribbon through.

Some of the newest shirtwaists show vests of tucked net that reach
from the neck to the waist. NTet collars and cuffs on shirtwaists are also
much used. They wear far better than lace bought for the eumo price.
A flat, turnback collar of net. can be edged with a wide hem, stitched by
hand with heavy colored cotton thread, or it can bo edged with a narrow
net frill.

The touch of color is seen on many of the new waists. One way to gain
it is to uso a colored ribbon about the neck of the waist. The ribbon can
be simply in the form of a scarf or tie, with ends that hang from a loose
knot or bow in front. Sometimes the ribbon is tied in a bow with long
ends that hang in the back and then the ribbon is simply hooked under the
collar in front. One of the new blouses shows a collar faced with colored
silk which forms a scarf to tie in front.

Many of the new clothes show washable, and nouwasliahle materials
combined, as they are in the washable blouse with the colored collar facing
described. The combination, of course, is attractive, but clothes of this
sort are hard to clean at. liomt\

THE TUNIC,
Apparently the tunic has come to stay for a time at least. It is now

reproduced in inanv phases in paper patterns, so that every woman may
be tempted to try it. As the tunic tlrsl reached us, it flared out and was
held away from the figure with a reed. Hut imagine such a tunic living in
our modern existence.In street cars and rushing stores and on narrow side¬
walks. As the tunic has won out, it is folded about the figure. And une
secret which the home dressmaker should know before she undertakes to
make a tunic is this; that the tunic in cloth and silk dresses made by the
professional dressmakers is weighted down, after the manner of tho bot¬
tom edges of coats, with lead weiglUs. If there is a ruflle about the edge of
the tunic, the weights are put above the ruflle. This keeps the tunie from
blowing up and makes it possible to use thin material for the upper portion
of the foundation skirt.

TOOTHSOME HAM DISHES
According to tho wuy it is cooked,

the name ham run be made into two

different things. It can be Juicy, sweet
and tender.or hard, dry and touch.
It should bn thoroughly cooked wheth¬
er it is baked or boiled. If It is to I>r>
eaten cold and is boiled it should bo
cooled in the liquid in which it was
cooked. The boiling should bo slow,
ho that the ham will be tender, hut
will not fall to pieces tho moment a
knife is put to it.

Raked ham is more troublesome to
prepare than boiled ham, perhaps, hut
it is better. Here is a recipe for baked
ham with cider sauce: Soak a whole
ham for the night in cold water. In
the morning remove it from tho water.
Mix flour and water into a thick paste
and put this over the lean part of tho
ham. This is to keep in all the juices,
so the meat must be thoroughly and
thickly covered. Itako in a moderate
oven twenty-five minutes for every
pound. Then take off the skin and the
paste covering and cover the ham with
bread crumbs. lirown in tho oven and
serve with this sauce: Boil two cupfuls
of cider for five fnlnutes and then add
two teaspoonfuls of chopped onion, a

tablespoonful of chopped celery, a bay
leal', two wholo cloves and six crushed
peppercorns. Itoduce tho elder to a

cupful and serve.

Aspic jelly can be used in many ways
with h;»tn lo produce delicious combina¬
tions. An easy way to make aspic jelly
Is to uso any sort of clear-meat stock
you may have on hand. Flavor It with
herbs and spices and for every quart
add an ounce of gelatine. Ham jelly,
rnaflo with aspic, is prepared In litis
wuy: Chop the remains of cold boiled
htiin, freed from fat and Bristle, and
then pound them to a paste. Measure
this and to'each cupful add half a tea-
spoonful of dry mustard, two teaspoon¬
fuls of butter, a little cayenne pepper,
half a cupful of whippet! cream and
half a cupful of cool, liquid aspic. four
in small molds. These -little molds of
jolly can ho served with mayonnaise
drowsing 011 lettuce leaves. Tho jelly
can bo molded in a large mold ami
sliced to serve in place of cold meat.

Chicken and ham aspic is made in
this way: Hub cups or muffin tins with
olive oil and half till them with chop¬
ped cold chicken mixed with liquid us-
plc. Let this harden ami in tho mean¬
time prepare a ham mixture made of
finely chopped ham flavored with nut¬
meg, celery Bait aud popper, and cool,
but liquid aspic. When the chlokon
aspic is hardoned add a layer of hard
boiled egg rubbed through t% nlovo,

whites and yolks together. Then fill
the cup or mold with the hum and as¬
pic. f.et tho Jolly harden and untnoltl.
(jainlKh with parsley.

Theso two recipes for aspic and hum
suggest ways of using cohl bollod ham jodds and ends. Slices of cold boiled
ham can bo broiled over a hot fire for
a few seconds on each side and served
with ofr}<s or garnished* with parsley
for breakfast. Any piceon of cold hani
can l»e put through a meat chopper,

j mixed with a littlo melted butter,j cream and pepper and sprend on thinisllces of butter bread, for sandwiches.

This is India-Ceylon tea.
more refreshing than
green teas and goes

further.
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New Indian Animal Stories
How the Coyote Shortened Winter.

By John M. Oaklaoo.

Long time ugo, among the Indians
of tho North, the little boys and girls
used to got very tired of winter be¬
fore It was over. They used to go out
i\nd watch for tho breaking of the Ice
In tho streams, and turn t lie I r ehdeks
toward the .West, hoping to feel the
wurni breath of nprlng long before
there was any real hope that winter
had paused'* Ami.
".Why do' the winters last so long?",

they would cry. Then 0110 of the old
men would toll them this story to helpthem to bo patient:
Once the grizzly bear and tho coyote

mot and had a long talk. Ill their
talk the grizzly bear saf<l that he was
ho powerful In magic that ho could
mako It dark all tho time. But the
coyoto showed that he, too, had magic
Just as powerful, and after the two had
danced and sung a long time they
agreed to let It bo light half the time
and dark half the time.

Well, after that was settled, the
grizzly bear had somothlng else to
say:

"I think the year Is too short." he
said, "and I know that the winter Is
too short. Now I am going to make
the year longer, and 1 ain going to
make tho winter much shorter." Rut
the coyote said:
"You can't do that, for it would make

the people and all thw other animals
suffer too much. So If you try to make
the winter longer by .your magic, just
remember that 1. too. have magic, and
that I will dance and nlng against
you." I
Well the grizzly boar knew that lie

FADS AND FASHIONS
A Fancy for Marking Tuhlr I,turn

In IllncU Embroidery.
Marking tablo linen In black em- jslices of buttered bread, for sandwiches,

padded and then done In black thread.
Another style of marking Is to cm-
broidcr tho monogram so that It forms
a diamond In shape.that Is, with the
outside letters short and the middle one
tall, so that the tops and bottoms tmg-
gest the diamond outline.

Ribbon flowers are to br wot n in tho
hair us wull as In the corsage. Chry-jsanthemums are the present favorites.
Tho long and slender petals arc curled
by means of wire run through them,
and the yellow centre and deep green
used us leaves give this flower plenty of
color value

Present-day headgear requires only
the short hatpins. IT any at all. and
theso come In pairs. Those with jade,
laplslazull or colored quartz heads are
most attractive, although Jet and other
odd heads are finding favor.

Tho new handbags made oT silk and
beads are done In designs taken from
those on Persian rugs or hangings,
and worked out with close attention
to line and color. The result Is so
beautiful that the labor entall«;d seems
well worth while.

To CTrnn ¦ Velvet lint.
If your velvot hat becomes spotted

by rain or snow, stor»m the whole Fur-
face to make the shade even. The vel¬
vet will look darker at first, but it
will become lighter In the open air. Do
not brush before steaming.

ron THK hrHO«l.CIIH<

The dress Is of red, trimmed with a
deeper toned velvet and embroidery.

Keep the medicine closet In apple-
pie order, then If you happen to want
anything In great haste, you can find
it wltli,out delay.
To prevent old potatoes from discol¬

oring, put one or two t.'tblespoonfuls
of sweet milk Into the water In which
they are boiled.

After washing a China-silk dress do
not hang it out to dry, but roll It up
In a towel for half an hour; then iron
on the wrong aide.
To test linen, moisten tho goods with

tho tip of tho tongue. If it is linen, the
wet spot will Immediately show
through the other, side.
When a pillow caso begins to wear

it should be unstitched at tho bottom
land folded so that the old side seum
goes .down the middle. .

If you open a can of peaches and find
them fermented, do not throw tliem
away. Heat them over, sweeten «*i lit¬
tle und mako thom Into pie.

In making a fruit cake, pour half
tho butter In the pan beforo adding
the fruit, then the fruit will not bo
found at the bottom of the coke.

Don't forget that microbes aro apt
to lurk about the mouth of the milk
bottle Jt should be carefully wiped
off before the milk is poured out.
A satisfactory washcloth Is made of

two or three thicknesses of mosquito
netting. The edges are tlnished by
crocheting a scallop In pink or blue.
When boiling cabbages, try placing

a small vessel of vinegar on the back
of tho stove. The odor of tho cabbage
will not be so unpleasant.

It ls> easy to removo llngor marks
around a doorway by using a clean
cloth dipped in kerosene; then *vlpe
with a cloth wrung out of hot wx.ter.
A most effectual mixture for tbe

spraying of soro throat Is tho follow¬
ing: Ono-thlrd of peroxido of hydro¬
gen, one-third llstcrino and two- thirds
water.
When preparing chicken or tui key

for roasting, try rubbing tho Int ido
with a piece of lomon. It will whiten
tho flesh and make It more tondor.

I
couldn't get what lio wanted by dan¬cing and singing lil« magic, ho he said;"I will tell you what: Let tho win-
tor last as many moons as there arcfeathers in the tail of a blue grouse."Hut before ho would agree, the coy¬ote counted the tall feathers of a blue
grouse, and fuund twenty-two.

"That Is too. many," said tho coy¬ote. "The people and the animate
could not endure twenty-two moons of
winter; they would all <1 to before the
winter passed. Let !t bo half the num¬
ber." liut the grizzly bear would not
agree to that. Then, after ho had
studied about it for a while, the coy¬
ote said:

Het tIto year be as many moons
long an there are feathers in tlio tall
of a red-wing flicker, and let half ol
the moons be winter and half'be sum¬
mer.' Hecau.se be thought thoro wore
a great many feathers in the tall of
the dicker, the grizzly bear agreed; ami
the two set out to count them.
Now the grizzly bear was surprised

when ho found that there were only
thirteen feathers in the red flicker's
tail! liut he had to stick to his bar¬
gain.

So, from that day to thip, in tho
country where those little Indian bo».
am. Klrls lived, tho year lias lasted
Just thirteen months, and tho winter
has lasted Just half of thirteen moons
The people and the animals have been
very welt uatlftflcd with that arrange-
melU, too. They know It is duo to the
coyoto that their winters are not to
long that they can not stand them,
and they have always saiil thai the
coyote was their best friend.

WASHING HINTS
Sorting Clotlirw.Uniting; tlir 'Water.

Tnklnjr Out Mnin*.
It more convenient, makes lo««

hard work and saves time to sort tin
clothes and put then) to souk in cleai
water over night before washing. Tli-
vessclH are t?». -ri put in place arid per¬
haps some of the water drawn ready
for the washing? By having this done
you can get ati earlier start with the
washing the next morning and the
clothes do not require so much rubbing
after being soaked. If thu water can
be nut on to boat before breakfast St
will be ) ot and ready to use by the
time you are ready to use It.
He careful to not dip stained clothe"

In a hot suds until they have been
treated for tin- stained spots and
washed in clear water. All spots or
stains that are uncertain should be
rubbed wtlh pure kerosene.
Lemon Juice and salt rubbed on rust

stains befote they ate put In watei
will remove them.

Ink stains can Vie removed with milk
and salt, if used In time.
Grass stall's may be removed by wet¬

ting them in buttermilk and hanging
in the sun. or pour kerosene on them
before wetting and rub with tho hand-..
Wash mud stains in cold water; then

soak in oxalic acid solution for five
minutes.

I'our boiling water over all fruit-
stain spots, or they may be rubbed
with camphor before putting into the
wash.

I'aint stains cun be removed with
turpentine or benzine, after softening
with water.
Cover blood stains with cold starch.

When dry brush off with a vtirf brush.
I'm- chalk and soap on mildew rtalns

and hang in the sun.
Hub tar stains with lard and plunge

In boiling water.
Oil rtains should be washed In cold

water.
The old-fashioned method of put¬

ting wash dresses that are npt to fade
in strong salt water for an hour or
more before washing is very pood
Where green is the color use vinegar
to proportion of a cup of eider vino-
car to a gallon of water Instead of
using salt.
Soak the red-bordered towels in bo¬

rax water to prevent fading
When white clothes become yellovr

and dingy soak over night In butter-
ml lit.
Kerosene used in proportion of a tn

blespoonful to a gallon of water will
whiten clothes. Clothes should be
well rinsed with hot water after be-
ing boiled in kerosene and water.
Simply wash corduroy without

wringing and hang out dripping. Use
a stiff, clean brush instead of an iron,
remembering to brush but one way of
.the cloth.

Ver.i sour fruits can be partly sweet
ened by a pinch of salt while cooking.

& Sons.
215 E. Broad Street.

Extraordinary
Sale of

Tap. Brussels Carpet
1000 yds. $1 grade
to be sold for a
short while for

55c
per yard

Enough Said
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